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Drying technique for film produced from cassava and rice starch mixed with chitosan for
biodegradable packaging was conducted. Two drying techniques were 1) water bath at 60, 75.:90°¢
for 4, 5, and 6 hrs. and 2) hot air oven technique at 60, 75, 90 °C for 1, 2, and 3 hrs. It was found
that films formed over water bath had better properties of high elongation and low solubility
compared with films formed over hot air oven. Moreover, the two drying techniques at temperature
0f 90 °C resulted in the yellowish color of film and change of film properties. Its tensile strength
and solubility were reduced and elongation was increased. However, cassava films dried over water
bath and hot air oven had greater properties than rice starch films. Properties of cassava films were
glossy, smooth (both sides), and higher elongation than rice starch films. Thus, the chitosan cassava
starch films dried over water bath at 75 °C, for 5 hrs. was the best film which its water vapor
transmission rate, tensile strength, elongation, and water solubility index were 3.99 g/mzfd, 139.73
kgf/cmz, 16.31 % and 7.83 %, respectively. The cassava starch films dried over water bath at 75 g &
for 5 hrs was then applied for wrapping fresh rose apple and jujube fruits. Results reveals that the
films could prolong shelf life of rose apple and jujube fruits from 14 days to 25 days and from 14

days to 20 days, respectively.





